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Animal and Plant Health Inspection Service, USDA § 94.9 

9 See also other provisions of this part and 
parts 93, 95, and 96 of this chapter, and part 
327 of this title, for other prohibitions and 
restrictions upon the importation of swine 
and swine products. 

§ 94.8 Pork and pork products from regions 
where African swine fever exists or is 
reasonably believed to exist. 

* * * * * 

(a) * * * 
(4) The pork product is pork rind pellets 

(pork skins) that were cooked in one of the 
following ways in an establishment that 
meets the requirements in paragraph (a)(5) of 
this section: 

(i) One-step process. The pork skins must be 
cooked in oil for at least 80 minutes when oil 
temperature is consistently maintained at a 
minimum of 114 °C. 

(ii) Two-step process. The pork skins must 
be dry-cooked at a minimum of 260 °C for ap-
proximately 210 minutes after which they 
must be cooked in hot oil (deep-fried) at a 
minimum of 104 °C for an additional 150 min-
utes. 

* * * * * 

§ 94.9 Pork and pork products from re-
gions where classical swine fever 
exists. 

(a) Classical swine fever is known to 
exist in all regions of the world except 
Australia; Canada; Chile; Fiji; Iceland; 
the Mexican States of Baja California, 
Baja California Sur, Campeche, Chi-
huahua, Nayarit, Quintana Roo, 
Sinaloa, Sonora, and Yucatan; New 
Zealand; Norway; and Trust Territory 
of the Pacific Islands. 9 

(b) The APHIS-defined EU CSF re-
gion is a single region of low-risk for 
CSF. 

(c) Except as provided in § 94.24 for 
the APHIS-defined EU CSF region, no 
fresh pork or pork product may be im-
ported into the United States from any 
region where classical swine fever is 
known to exist unless it complies with 
the following requirements: 

(1) Such pork or pork product has 
been treated in accordance with one of 
the following procedures: 

(i) Such pork and pork product has 
been fully cooked by a commercial 
method in a container hermetically 
sealed promptly after filling but before 
such cooking, so that such cooking and 
sealing produced a fully sterilized prod-

uct which is shelf-stable without re-
frigeration; 

(ii) Such pork or pork product is in 
compliance with the following require-
ments: 

(A) All bones were completely re-
moved prior to cooking; and 

(B) Such pork or pork product was 
heated by other than a flash-heating 
method to an internal temperature of 
69 °C. (156 °F.) throughout; or 

(iii) Such pork or pork product is in 
compliance with the following require-
ments: 

(A) All bones have been completely 
removed in the region of origin, and 

(B) The meat has been held in an 
unfrozen, fresh condition for at least 3 
days immediately following the slaugh-
ter of the animals from which it was 
derived, and 

(C) The meat has been thoroughly 
cured and fully dried for a period of not 
less than 90 days so that the product is 
shelf stable without refrigeration: Pro-
vided, That the period of curing and 
drying shall be 45 days if the pork or 
pork product is accompanied to the 
processing establishment by a certifi-
cate of an official of the national gov-
ernment of a classical swine fever free 
region which specifies that: 

(1) The pork involved originated in 
that region and the pork or pork prod-
uct was consigned to a processing es-
tablishment in llllll (a region 
not listed in paragraph (a) of this sec-
tion as free of classical swine fever), in 
a closed container sealed by the na-
tional veterinary authorities of the 
classical swine fever free region by 
seals of a serially numbered type; and 

(2) The numbers of the seals used 
were entered on the meat inspection 
certificate of the classical swine fever 
free region which accompanied the 
shipment from such free region: And, 
provided further, That the certificate 
required by paragraph (c)(3) of this sec-
tion also states that: The container 
seals specified in paragraph 
(c)(1)(iii)(C)(1) of this section were 
found intact and free of any evidence of 
tampering on arrival at the processing 
establishment by a national veterinary 
inspector; and the processing establish-
ment from which the pork or pork 
product is shipped to the United States 
does not receive or process any live 
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